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Abstract

This study investigated the effects of mulberry fruit extract on antioxidant activities and the alleviation of an alcohol-
induced hangover, which was measured with alcohol dehydrogenase(ADH) enzyme activity. The antioxidative capacity of
each mulberry extract was measured by total phenolic compounds, electron donating ability, superoxide dismutase-like
ability, thiobarbituric acid reactive substances, and nitrite scavenging ability. The 60% methanol extract yielded the highest
total phenolic compounds. The electron donating ability of the 40% ethanol and 40% methanol extracts were 68% and 67%,
respectively. The superoxide dismutase-like abilities of the 40% methanol and 40% ethanol extracts were 30% and 28%,
respectively, when extracts were assayed at 2.5 mg/ml. The nitrite scavenging ability of the 60% ethanol and 40% methanol
extracts were 98% and 97%, respectively. The 60% ethanol extract yielded the highest ADH.
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Table 1. Contents of total phenolic compounds of each
solvent fraction of mulberry fruit

Solvent Total phenolic compounds (mg%o)
H,O extract 11.15£2.17°
40% Ethanol extract 13.21£2.29°
60% Ethanol extract 29.30+1.07°
40% Methanol extract 26.05+4.86"
60% Methanol extract 31.92+0.15"

" Values are the meanS.D.
® Means with different letters in same column are significantly
different at p<0.05.

=0l vl 31.92 mg%z Hw A #2 IS Ul 60%
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Table 2. Electron donatuing ability of solvent fraction of
mulbenry fruit

Solvent Electron donating ability (%)
H,O extract 45.5345.04°
40% Ethanol extract 68.41+7.36"
60% Ethanol extract 16.78+3.22°
40% Methanol extract 67.43+3.21°
60% Methanol extract 66.96+4.91°
BHT 84.25+0.93"

" Values are the meanS.D.
® Means with different letters in same column are significantly
different at p<0.05.
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Table 3. SOD-like ability of each solvent fraction of
mulbenry fruit

Solvent SOD-like ability (%)
H,O extract 8.63+ 2.43°
40% Ethanol extract 27.55+ 6.84°
60% Ethanol extract 26.73+ 3.08°
40% Methanol extract 29.50+ 5.62°
60% Methanol extract 25.58+ 1.76°

BHT 78.42+11.58"

" Values are the mean+S.D.
? Means with different letters in same column are significantly
different at p<0.05.
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Table 4. Contents of TBARS of each solvent fraction of
mulbernry extract

Solvent TBARS(x100 £ M)
H,O extract 0.016+0.01°
40% Fthanol extract 0.02 +0.0001°
60% Ethanol extract 0.02 +0.003"
40% Methanol extract 0.02 +0.003"
60% Methanol extract 0.01 +0.001°
w/o mulberry extract 0.93 +0.12°

" Values are the mean+S.D.
? Means with different letters in same column are significantly
different at p<0.05.
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Table S. Contents of nitrite scavenging ability of each
solvent fraction of mulbenry extract

Solvent Nitrite scavenging ability(%)
H,O extract 39.52+ 6.05"
40% Ethanol extract 85.23+17.82°
60% Ethanol extract 98.11+ 0.50"
40% Methanol extract 96.81% 2.10°
60% Methanol extract 9544+ 2.23°
Ascorbic acid 99.55+ 0.15°

" Values are the mean+S.D.
* Means with different letters in same column are significantly
different at p<0.05.
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Fig. 1. Contents of ADH ability of each solvent fraction
of mulberry fruit extract.
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